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　Alkaline electrolyzed water, acid electrolyzed water, reverse osmosis water（RO water）, and   
tap water are used, and they are hanamaki and soup stock was prepared. 
　About the hanamaki, fracture hardness and an organoleptic test were conducted and it 
examined which water is suitable. 
As a result, the clear difference by sample water was looked at by neither hardness nor the taste 
in the hanamaki. 
　The soup stock was measured for the content of a nucleic acid system substance and free 
amino acid, and the color of soup and an organoleptic test were examined to see which water is 
suitable. 
　The acid electrolyzed water which had extracted most mostly the content of inosinic acid and 
free amino acid. 
　The organoleptic test was carried out to find which was the most delicious.
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び RO 水の pH と硬度を表 1 に示した。














　花巻試料を常温で 1,24 および 48 時間放置し、それ
ぞれの破断強度を測定した。花巻の破断測定は、花巻




















　各試料水 2 L に、4 ～ 5 cm 角に切った牛すね肉を
30 分間浸水した。沸騰するまで加熱した後、弱火で、
灰汁を取り除きながら 2 時間加熱した。なお、1 時間
経過した時点で人参、玉ねぎ、セロリ、ブーケガルニ
を加えた。キッチンペーパーでろ過し、それぞれ各試
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ロマトグラムを図 6 に、アミノ酸含有量を表 2 に示し
た。



































































































道水の間には危険率 1％で、酸性電解水と RO 水およ
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